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AHD FOUND RELIEF

Kemarkable Tribute To "FnnWtiraa
The Great Fruit Medicine.

MISS. RKAPSTOCK
S70 "Wiscousia gt, Kenosha, "Wis.

Jan. 16th, 1916.

"I had Catarrh for ikirty-nin- e yearn
And I doctored with a great many,
doctors and took all the patent medi-
cines that I heard of. At last, I went to
Canada and saw " Fruit-a-tive-s " adver-
tised. Icommencedtakingthemtal914,'
tod kept right on for a year and my
CataVrl was entirely relieved. Thank
God for the relief as it is an awful
disease to have. The "Fruita-tive- s'

have helped me in other ways, also.
2Tow, if you want to publish this, you

may do so for it is nothing but tha
truth, and the whole truth ".

- MATTEE KHAPSTOCK. '
Sold by all dealers at 50c. a box, 6 for
$2.50, trial size 25c. or sent postpaid
on receipt of price by Fruit-a-tlTd- 9

limited, Ogdensburg, New-Yor- k.

Looks That Way.
Still, it could . hardly be that Bob

LaFoIletto neglected to vote on the
war declaration because he wasn't In-

terested in the subject One almost
suspects that he didn't dare to vote
the way he wanted to. Indianapolis
News.

Defect and Remedy,
It is proper that public attention

should be focused on the- - short-
comings brought out by pending- in-
vestigations rather than the" real per-
formances. It is the former that need
the remedy. Chicago Herald.

Something for Reflection.
Less than eight cente a day is the

pittance calculated to keep an Ar-
menian from starving. Do people
who eat their fill three times a day
realize what little eight cents wilt
buy? Portland Oregonian.

Is the Slower.
Giving coal the right of way Wer

food on the railroads- - is evidence that
the authorities believe the people
would rather starve tlan freeze to
death. "Anyway, starvation's alowerv
Buffalo Enquirer.

Never Sought the Limelight.
One man who gets the limelight

without seeking it is Count von Lux-bur- g.

Tharleston News and Courier.

STOPS ANY COLD

.
IN A FEW HOURS

"PAPE'S COLD COMPOUND" OPENS
CLOGED NOSE AND HEAD AND '

' ENDS GRIPPE.

Relief comes instantly.
A dose taken every two hours until

three doses are taken will end grippe
misery and break up a severe cold-eithe- r

in the head, chest, .body or,
limbs.

It promptly opens clogged-u- p nos-
trils and air passages in tha head, '
stops nasty discharge or nose running, '

relieves sick headache, dullness, fever-ishnes- s,

6ore throat, sneezing, sore- -,

kieaa and stiffness.
Don't stay stuffed-up- ! Quit blow-

ing and . snuffling! Ease your throb-tin- g

head! Nothing else in the world.,
gives such prompt relief as "Papa's
Cold Compound," which costg only a
few cents at any drug store. It acts
without assistance, tastes nice, causes
nr. inconvenience. " Be sure you get
the genuine.

PATTERN SERVICE
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Plcot Beadint. ,

repetition of thia beautiful
THB grows more pleasing as it

progresses.- - Try it and you will
find that this assertion Is true.

1st Eow 1 1 in 6th at. from book,
ch, . 1 f la each of last 2 at. of 12
ch., turn.

2nd Eow Chain 3, 1 t in 2nd U
t over 8 ch., 1 t In next t, 1 t. In

top of 3 ch. at end of row, turn.
Srd Bow Chain 3. 1 t. in 2nd t.

Ch, 6." 1 t. in last L. 1 t in top of 3

ch. at end, ch. 6, fasten with ah at,
3 eh. at end of 2ad row (for scallop),
ch. 1. turn. '

4th Eow 5 d., 4 ch., S d. over 6 ch.,
1 al. st in top of next t, ch. 3, 1 L
in next t, 6 t. over 6 ch., 1 t. la next
t, 1 t in 3 ch., at end, ch. 5, fasten
in 3 ch. with sL st., ch.l, turn.

6th Eow 5 d. 4 ch. 6 d. over S ch.
1 al. at. in ton of next t, ch. 8, 1 1 in
next t, eh; 6, 1 t.j in last t, 1 t in
S ch.. at end, ch. 5, al, st. in 3 ch.
clu L tarn. Repeat from a r.
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A VERY SMART STYLE

' . FOR THE GROWING GIRL.
Plaid suiting, checked or striped

gingham, chambray, rSpp, galatea,
seersucker, crepe, serge and gabardine
are good lor this style'. is also nice
for tafteta and velvet. The pockets
may be omitted. The waist portions
are joined to a straight plaited skirt.

The pattern ts cut i four- sizes: 6,
8. 10 and 12 years. Size 10 requires
iVt yards of material.

A pattern of this Illustration- - mailed
jo any address on receipt o 10 cents
in silver or stamps.
: Order through The Bulletin Company.
Pattern Dept.. Norwich.. Conn.

Looks That Way.
The committeemen keep postponing

notion in that investigation as if, they
might, be afraid La FOllette is looking
for a chance to make one of his Ions-distan- ce

speeches. Indianapolis Star.

Dr. Morrison has a.rrived at Brisbane
from China. '

tae part with tepid water, ..fold, a piece
of dark brown paper about Ave times;
soak it in water and lay on thebruise,
tnen apply a hot iron or poker until
water evaporates. The bruise ' will
surely disappear. , , .,

It you wet a spoon in cold water be-
fore using jelly the jelly will not stick.

When th metal comes off of a shoe
string wind with a thread and shellac.
it. A: -- .:,;' Save envelope with transparent name
spaee for hooka and eyes, buttons; eta

Take a piece of laundry soap and
scrape a boilow a little larger than the
hole, in your graniteware kettls. Hold
the dish firmly over the hollow, and
pour- small amount 'of 'lne.iced babbit
metal in the hole and I let it harden.

If.yau have: a number of recipes
try ifastening them together with .a.
clothespin. This Is a very good way
to keep letters together.

, When slicing tomatoes use a bread
knife with-saHe- etl. ' i-

"M thinlc it is nice to know soniething
that will-clea- wallpaper a lew appli-
cations of French 'chalk or ether, will
do it .

If you wish to clean silk that, has
paint. on it use a little ether.
r Bleach handkerchiefs, that have' be.
come yellow by putting cream tartar
In the .water; soak about five hours.

. .Stretch a picture wire over your sink
over this hang your Morning Bulletins,

if you don't have to send them
away, or pieces of tissue paper pat-
terns. .Use to wipe' greass from- - fry
ing pans and pots, etc. These are
good, to wipe off the sink and floor if
unytmng, is spilled.

When you spill grease on the floor
throw a little cold water on it that
will, stop its enlarging and soaking
into' the floor.

ETHEipYN.,
Norwich.,

A DINNER FOR THREE DAYS.
; Pheasant Soup: Fry brown fn beef
rat one cup of onions and add a. little
dried celery; add six cups of beef 'stock
and one cup raw potatoes cut in" dices.
botl until potatoes are well done. Cover
the .bottom of your soup tureen with
ririgers of toasted bread, sprinkle with
a taDiespoon of minced parsley. (I al
ways keep dried parsley and. celery on
hand). Pour the boiling sotlp over the
oread; ana serve.

- Mock Roast Mutton: Boil a ne,ck of
mutton until the bones slip nut easily;
take dut 'the bones and Shane into a
lorrf, (I save tho broth for soup, the
next- - aayj;" put into a dripping pan,
and spread with a thick dressing made
w.in Dread .crumbs and crackers, well
seasoned with salt and pepper, pork,
fat or nutmargerine, and sage. Roasttwenty minutes fbastins- with ti u-

nuid with which mutton is boiled...Keep
imuia not on stove wnue basting). --

Vegetables Baked Potatoes Asoar.
agus in .cream: 1 A can of asparagus:
cur into ,incn lengtns, neat and place
in a. not serving, cuen: make cream
sauce and pour over (I make 'mine
with one teaspoon nut butter) and' one
teaspoon flour blended together, slowly
adding ne up milk; season with saltandjp(ppr; whfen smooth pour dver
asparagus.

Rice Gems: Cook rice in salted wa
ter (save water for soup) then put in
nup, pressing down as tight as possi-
ble: 'let stafid ten minutes: di; out
center and let stand over night;, then
fill with canned fruits and serve with
the juice of fruit, honey, or cream.

Dessert: MaVe a caramel by heatinasugar in a frying pan until melted and
of dark color. Carefully add boiling

ater, stirring until all is dissolved:
then let cool. Place a dessert spoon
In each cud- - make a custard of nn.
fiuart of milk, four eggs, and three ta- -
oiespoons ot ,sugari fill cuns. nlacA in
a ,pan of hot. water.,; bake in event
same 'eold dishes.! i

Wednesday's Dinner. i '..

So'iip, Cream of Mushrooms: 'Rlenfl
one tablespoon of butter and flour and
add slowly three cups of milk; when
smooth add one- can of mushrooms,

into small pieces; season with celi
cry salt, aned-parsle- pepper and' salt
to tasted " "

.

Breaded Veal Cutlet: Parboil your
veal, then drain and cool, season withsalt and pepper, using your own judg-
ment; dip in flour, then beaten esrg,
then in dried bread crumbs and fry
In beef fat to cover. Drain, serve with
white sauce; tomato sauce is alsogood.
'.Turkish Salad: To

hftked beans allow two. nnmna n-- ..K
have been standins sliced in cold wa--
,ter, aoout one hour; cut small' andmix with the beans; then add Frenchdressing. Arrange on a crisp lettuceleaf with cut olives or you can serve
.with slices, of .hard boiled egg. r,

Dessert: Strtiwberry Sherbet Putthrough your collander a can of straws
berries, add two and one-half cups ofsugar, three cups of water, juice oftwo lemOhs and two tablespoons'-o- f

sequin, aissoivea m .one-ha- ir cup ofboiling., wter. --..Freeze and serve witheiiy ron.
Sugarless - Dessert: . dna-hn-

if m.n
tapioca, wash . and soav several tinm--.
in vcald .water,,-- , and cook until clear.
Then add one cup of dates and a lit-
tle salt and two well beaten eggs Oustthe whites). Serve cold.

, KITTY LOU.
17n

TO MAKE A SOCIAL CORNER TIE.

Dear Social Corner Sisters :Tmake, a Social Corner Tie Use pearl
cotton No. 3 yllow; and make a (fli
of 3 ; thread over and- book through
first ch made. Thread over and draw
through- - work and repeat until there
are. seven loops on hook, thread over
ana draw through all seven loops, ch 1

maiting a . long st, over and hook
through long st, - and continue until
the desired length. Finish, the '

ends
with crochet balls. -

Tie No. 2 Ch 1 vard Ions: second
how skip 1 st.-- l s c in next, pick-- ,
ing up one thread only, ch 1, repeat
from to end of ch;. finish end with
clover leaf as follows: Ch ,6,' join with
si st, cn i. turn, 3 s c over ch ofring, ch 3 turn 1 s c, 1 first r e made
turn 1 s c in ch of 3; 5 d.c, 1 s c
over same ch, repeat from twice and
finish with si st over ring, leaving
enough thread to sew to cord.

PRUDT.

INQUIRY FROM KEZ1AH DOOL1T.
TLE FOR CANNING FRESH PORK.

This is mv method used for veara:
Cut meat from bones; pack it closely
In the jars, use a teaSDOon of salt tn
quart can of meat No water. Put on
cover .I have always used Economy
jars for meat), boil at least three
hours, longer will do "ho harm; some-
times I boil hours. 1 have beef
tnat was canned three years ago. fresh
and sweet as a rose. I can all kinds
of meats and game. '

READER OP SOCIAL. CORNER.

EIveryWoman Wants

FOR PERSONAL HYGIENE.
Dissalred la water for aonohea stops
pelvic catarrh, ulceration and iaflazo
matioa. Recommended by Lydi E.
Pinkham Med. Co. for tea yean.
A heading; woader for nassj catarrh,
sore throat sod sore eyes. Economical
riM imjiuniy dmniini end sriuiwiiM irairrn. sua, all draaxb. r pMnid I

I he fmxten Tcflel Compmy, Btoa. Mm.

A HALF DOiN. ECt,l,USiriT Hfc'
CI PES.

Dear Social Corner- Bisters: I
herewith enclose-- ' six recipes: ,

Uornnaka Urops Two ' cups com
flakes, 2 cup cocoanut, 2 cup su-
gar, 2 egg whites, 1- -8 teaspoon salt
Beat whites stiff, mix ingredients in
the order:, given and . drop in small
spoonsful on tin. Bake, in a elpw ovea
until '.thoroughly done and a delicate
Drown. ,. . .

-

Golden "Corn Bread Three-fourt- hs

cup corn meal. 1 1- -4 cups flour, 4

cup sugar, 4 teaspoons baking powder,
2 teaspoon salt, ,l cup milk, 1 egg,

and 1 tablespoon, melted butter.
Mix and sift the dry, ingredients,

add the milk, well beaten egg-an- but-
ter. Bake in shallow.huttered pan
in a hot oven for about, twenty min-
utes.

' '
,

'.V

Cream of Corn Soup Slice 1- -2 an
onion, and a sprig of parsley and cook
in two tablespoons of butter "tintll the
onion, is softened and yeUdw. 'Then
add one cup of drained canned corn and
a pint ot stock or hot water.-- ' Simmer
for twelve minutes and strain througn
a sieve. .Pound the corn witU' a pes-
tle, return to the sieve, add a little of
the hot strained liquid, and pres's as
much of the corn as possible through.
Melt one heaping tablespoon ot but
ter; in it cook one tablespoon and a
half of flour, half a teaspoon of salt
and a ljttle pepper. Add gradually jbne
cup of milk. Stir until thickened, and,
when boiling, add the reheated puree
ana a quarter of a. pup. of,' creami ,

Nut Crullers! Beat 3 eggs lightly,
add 4 tablespoons sugar, 4 tablespoons
menea outter, J- -s cup milk, 2 cup
chopped nut - meats and 1 .teaspoon
baking powder; with "sufficient sifted
flour to roll out. Season with a little
grated nutmeg. Cut Into pieces 3 1- -2

inches long and 2 inches wide. Cut
two slits in each piece and- give ach
one a twist. Fry in deep, hot . fat,
drain on brown paper and dust with
yuwueitiu sugar. , , .

Lima Bean Soup-O-ne cup dried
lima' beans, 2 medium-size- d onions,
sliced; 1 medium-size- d carrot;' -- 2 cup
uronen .apagnetn, 3 pints water,
tablespoons outter, 1 teaspoon salt.
paprika, ooak tne beans for several
hours, drain off any water that is left
and add cold, water. After they have
cooked for about ona hour add the
onions, sliced. Continue cooking un
til the beans are soft. Rub tnrough a
sieve. To this add the cooked carrots
sliced very thin, aud cooked spagoetts.
It may be necessary to., 'iajKtj more
water. Add ' salt- - and "(Tniii
soup can be varied by the addition of
a little chopped celery, shredded cab-'bag- e,

'.turnip or potato. - ;
Tartar Sauce Rub the.yoliks of- 3

hard- - boiled eggs to a paste wltn" a
wooden spoon, and add half a table.-epoo- n

of mustard, a saltspoon ot salt
and a pinch of pepper. U'hn; s i?ery
gradually '.blend 'In, stirring y,

one' small cup of olive oil and
continue to beat until the sauce i a
Jigiit, creamy mass. . Dilute to the
tendency or mayonnaise dressing, by
the addition of a little waakrvJneigar,
and1 add cte tablespoon ' of ' iineiy-choppe-

cuv;Smber pickle. This sauce
is excellent for all variejties of fried
fish. ' ,
. Best wishes from
;; mountain areL

. FOR THE SCRAP BOOK--, v

Dear Social Corner Sisters: These"
are .good for the reference - scrap
book: " '

- .
All water may be made, soft, by

adding a teaspoonful of borax to an
ordinary sized kettle of . water, in
which it should boil..'

Wring coth out of. warm water (not
hot) ; have near a dish, of baling soda
wipe off shade. Dip cioth-l- scWa,
wipe off again, then take a. olean dry
cloth and wipe shadte dTy-a- s posstble.
At first they will 00k dark, but
when dry,- will be nice and white.

One cup of granulated sugar.one-thir- d
cup of :cold water. ,B611 to-

gether . .without i attrcinc''.' until it
threads.' - Have ready .. . the' Jsflffly
beaten white of one egg, glowiy pour
the 3J'rup over the egg, stirring con-
stantly until cool. Flavor as de-
sired. '

Rub- the bed first with sweet " oil,
rubbing hard to remove all ..spots,
then rub with a clean flannef.; and 4;
little dry rottenstone powder and
finish with; a silk dust cloth.

,' Put the currants in a strainer, and
sprinkle thickly with flour. " Rub them
well until tney are separated, and the
flOur grit, and fine stems have passed
tnrougn tne etrainer. Then place the
strainer and currants in a pan of
water, and wash thoroughly.,. Lift the
strainer and currants - together and.
cnange tne water till clear. Drain be-
tween towels, and pick over carefully.
ury tnem in a sunny place or between
toweis, Dut ao not harden them bv
putting them into the oven. "

":.
- ' REBECCA.

CANNED FRESH PORK.

Dear Social Corner Sisters: A Hatrov
New Year to you all. No doubt but
you all are trying to keep warm this
cold weather.

I wish to thank Interested Reader
for the pretty calendar. , The photo
could not have suited me better.

Aunt Mary: Enjoyed your letter so
much. '

I notice Elnora has answered' Zeziah
Doolittle's inquiry how to can fresh
porK; meant to sent in my way be-
fore. '''.'We are apt to dress off a shoat or
so late in winter or early spring. Af-
ter disposing of the head, hubby slices
up shoulders and hams, cuts off the
rnina, men l try it as for table use
(by the way, if I use wide mouth iar
cut pieces to go in easily; but I prefer
a gallon stone Jar. no larcrer. as it
takes so much gat), place the cooked
meat In and pour over whit fat fries
vm, ou uiini jar is iuii; salt just a
little. Then, if a stone jar, cover well
with melted fat; If not enough fry out
or melt some lard, then place a weight
on to keep meat under. Each timeyou take from jar be sure the meat is
well covered. If a glass" Jar when fill-
ed with meat cover with fat and seal
To use I place the meat m the oven
to heat thoroughly; salt a little more;
never have lost a piece yet and kept
it during the-- hottest of weather. Have
done so for years and it is as good
as first dressed off. I cook the spare-rib- s,

but if too late in season andafraid of spoiling I cut the meat from
the bone- - and cook like the rest. With
other meats and soups I. follow

way but I reallv-thin- one wonlrl
prefer the fried fresh pork than-th- e

GRACE.

THINGS YOU SHOULD KNOW.

Dear Social Corner Sisters: Whenyou wish to starch a shirtwaist put a
lump of starch in the rinse water and
fold in a dry towel for a few minutes.

To pick up splinters of broken srlass.
wet a cloth (woolen, is the best lay
on the floor where the pieces are, pat
it and the particles will adhere to" itTo prepare ..hot cloths weC and put
in double boiler. -

In sweeping matting cover the skirt
of your broom with an old undervest.

To clean brass, pipea with kerosene
ana wniting use one teacup of kero-
sene oil and one-ha- lf gallon of water;
into this shave one-ha- lf har of l'aiin.
dry soap and let it boil until, all thesoap dissolves: take this mixture from
the fire and stir in all the sawdust It
will take. Leave the mass to cool:
then cut in small pieces about the size!
of a thimble and keep in a covered
u;iu. inn mases a safe and , economi
cal uiKraiieut 10 Kinaie nre. jltv it

ti gi ttjj
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:Niem: broad-desi- gn that holda
A ;to7TB.;j$j artioje. A fiaa

- pattern to make In your spare
time. ..

-
--

lft Bow-- l d. to JfJtii aL from hoojc,
(eh. 5, akip i'ata.'l. (L la next at) re-

peat

(
twice, turn. . ..

'

. 2nd 9qw-hainjf- il d. in 1st space
(apj tit f, 14. to each sp. to end of
row, turn; r;";!.' J. r . ."

. (rd Bow Chain 6, 1 d, In 1st ap.,
ch. 5,-- 1 d. In each 2 sps., ch. 3, 10 t
voder 8 eh., 1 d, a last sp. ialst row,

' ' 'turn. --' :"'
.

, 4tH EowrrGhaln 3,1 d. between 2nd
And - 3rd L," ;cli.' 3, :1 d. "between each

t to end, making last d. in Chain 12,

turn. ? ,
-. ' :

sr'j5WITlTNI'S

' -- ' V:. 327 - - : .

A BECOMING ;MODKI. . '
-( ,, ron. othior's gihi.

This style is nice for serge, gingham,
percale, galatea, chambray, repp pop-
lin, voile, velvet,ojv taffeta. The pock-
ets may. be omitted Ihs sleeve is a
one-piec- e model,- - .r '

Tli pattern is cut! iftfour sizes: 6. 8.
10 and Siae 1Q requires 3
yards of materia!. Braid or
embroidery will be nice .'for' trimming
on this design. ...

A- - pattern of this illustration mailed
to any address j)n receipt,- - of 10 cents
in silver or stamps. .' .

Order through The Bulletin Company,
Pattern Dept.. Norwich. Conn.

' A CHARMING NEGLIGEE.
This style is1 nicV for crepe, China

silk, satin, taffeta, charmeuse. cash-
mere, albatross,- lawn-- ; batiste or crepe
de chiBe..s In cotton crepe, with facings
of lawn .i'ri contrasting material one
may have a very pretty .and Inexpen-
sive gown after this pattern.

It is cut in four sizes: Small, 38-8- 4;

medium. -- 38: large, 40-4- 2, and extra
large. 44-4- S inches, bust measure. Size
medium requires 734 yards of
material. - - ?

A patter'ff of this Illustration mailed
to any address on receipt of 10 cents
in silver or stamps. '

Order through The Bulletin Company
Patter?! .D.ept Norwich., Conn.

Keep Stiff Upp.er Lip.
. The world yrl yet reach the point
where-i- t will 'determine: never to per-
mit the rigidity.-o- f its upper lip to re-l- a

until .the. "kaiaeE .and his fellow
princes have heen hanged, Houston
Post. .

FIIRRiWS-evea- MONTH OF
triads the last Saturday of each month.

ii'i POETRY. ' '

1 Ballade of a, Shut-in.- ..

S3-:- ' ' "nit 'V- ,'

I nse4 to watch her day by day,' v

('Twae.Just serosa the. street from
jpaL'Ci .'U ! .

The tiny flat, the window bay.
The curtain draped so all wrht see

'
The- duster's whisk, the moving broom

- The movements light as elfin fay;'
And oh, 'tis lonesome In any room
; Since Little Housewife went away.

: The rippling hair of golden browir
' Beneath a. jMiraa-U-ke cap of jphite.

; The apron t'aiaaxt 'the- trim-cit'dw- n,

. Gray eye; tha4vpae.(Llear. and
; bright;

. The busy hands and tireless feet,
The clear-tone- d voice that carolled

gay
' And oh, 'tis lonesome In our street

- Since Little Housewife went away,

I never learned who she migltt be,
Maid, wife, or widow, twas the

same;
only know she was to me

. A picture (in a window frame)
Of youth and love, of life and light,
." Of all those hopes long passed away

? And oh, 'tis lonesome, here tonight
Since Little HbuaewWs. went awf y.-'--

-

i ' :'
' Tate, asked I rerf?tei9 tnjich of t&ee..- -

That this srfwJt happiness eb6ud
tay? Mf- - ''

. For oh, 'tis lonesome-her- e for t. .

'. Since Little Housewife we"t$ away.
V lAieia aWTtae-- ..

Presanoe. .

0 mother mother of mine '
;"iVbat a . wonderful mother yau, are!

High i?
Quivers' i Cool white stajw ''T feci your, hand en my forehead,' I see thigh yeasfteitt-;,.

I am so sleepy, mother
I shall forget for a. while. ,'

. Hark! There tho guns have awakened,
; Madlr they stamp and roar
Snarling their hungry impatience

uiuuonous. uons of ,wx.

Glimmers the (Sefmatf'wifel

fhargeTthreugfl Ihe WfTOTShYsllence
'.After the crash end boom,

. Into the pallid daybreak
Over the edze-x- f dopr

Low on thofafc botfion.? - v
.,

Trembles feihttwhJte. sur-n--O
mother rthti of mtfW

' What a beautiful mother you are!
Jennie Betts Hartswick in Life.

INQUIRIES AND ANSWERS.

. BABY Card received and
forwarded to Kitty Lou.

ACXT JIARV Card has been mail-
ed to Princess Pat.
i CAHDS AND LETTERS received

i

for Interested Header have been sentto him.

W1AT WAS IN POP'S LETTER.

.That leteafc'1 Chi?es jm&le
there is so.mdca Ow" have- - to guess
yt in it. Hope says they have to ra-s-ort

to camouflage over in Franco so
much that they are now biding things
of conscqueWertd oliid cohsequenc
teo!"'' ,jmm Mrm- lTW- .

. What can-- Pop tomueh green ink to cover it up?-- There's two good things in the let-
ter." said I, "that he can see more
with one eye than he ever cpuld seewith two before, and that Ire has hislife insured in your favor for fourthousand dollars."

That last looks thoughtful and kindand good," said Hope, "but I've never
had anything but disappointments inthat direction, and my expectationsare so conrmed I cau't scare up onesingle ray of hope, and "faith In that
objection died and.-,- - was baried; long

"I guess it'taay be true, for thepayment .of the premiums do not de-pend upon Pop. He just starts. lt andthe government pays the premiums
and does the rest If h should besent west by the-- boches you., wouldnot only get the. insuranopw but might
be in the Une-fp-j::- pension if any-
thing happened to me." ' ii--

"If anybody could send him westJohn Barleycorn could; haye done thatlong ago." said Hope, ostayer, Hes, and don't vou forget ft"
. HEZ HARMOXDTJ

A FEW EXCELLENT RECIPES.

Dear Social Comer. SisterU,Tnese
recipes may be found new and palata-
ble to some ef oii:r. : .... J . . ..

Yankee Crout Slice)ne;-hai- t 1iead
01 gooa, soua caobage and, med
ium-8ii- ea onionsi put -- fnto ;sL emailagateware keare,1 add one cup of vin-ega- r,

one teaspoonful of salt, Ikrd the
s:ze of a walnut (beef drippings are
preferable if you-- barer thern), a. good
spripsiins ot- - pepper, ?over with -- boiling

water and cook two hours-Co- rn
Chowder Taker ! 'ran fit n

1 grated onlorr. frpotatoes chtln "slices
a sman piece ot butter, salt and pep-
per. After potatoes are cooked, addenough milk," until it ' is as thick' asyou want.it. This is inexominivA mnA
is very beatingtter cpH weather. Some

It ' 'prefer thicKened."
Meatless Luncheon. Dish-He- re is- - ary nice iuncneon or supper dish.

TftVe 2 cups"1 cold boiled rice, 1- -2

cupc dry bread crinnbs, 1 eup chdpped
nut meats, a litUo salt and pepper.
Mix together with .1 egg and form in
a loai. t--ut in DaKin.7 dish with a Ht-tl- e

water and oleomargarine nrhted.
P.asto a coupre 5ialdng.
Bake .about hour or until ' brnwn.

Cinnamon RoH-- cI make these when
1 mane bread. Take 1 3--4 nounda
bread dough when risen and ready for
molding. Put tfn :bwl . and 'witM the
hand, mix in 3 heApjug t&blecnoorfa of
ard. Put rtn-- ' board aiid roil tn asquare, rolling rather thini" Soften' fc

piece or Dutter and spread ov-e-r doueh
with a knifo. Sprinkle generously

.in ugar ann tnen with cinnamon.
Roll up. Pinch' one end together awl
tut oil aoout, j, i-- z .inches long, al

ONE; DOLLAR ECH. Award

ways pinching end together before
cutting. Place on end In baking tin
with edges just touching, putting
closed end down so' that filling will not
run out Let rise for 1- -2 hour or ao
and bake.- - HANNAH WHO.

HELPS OF INTEREST TO YOU.

Dear Social Corner Sisters: These.
domestic hints may be new to some
of you: -

This plan has been a success for
keeping the ' juice of berry pies from
goaKing under tne crust: mix a table
spoonful of flour with the sugar to
be used, and the crust will keep crisp
ana win . not oecome. soit or soaked
with juice.

If silver which is not to be used
often is kept in dry flour it will not
tarnish .and will need only to be
brushed off when wanted for use.

In using ink of different colors for
special work one will find it a great
help to nave a penholder to match
each' color.

Evsit housewife has had the exper
ience of finding a carefully prepared
mouse trap denuded of its bait, but
unsprung and minus its victim. Thts
can be avoided and Mr. Mouse s cap
ture assured by usiiur for bait cheese
crumbs instead Vf a large lump. To'
get the crumbs must cress
down attd thus set-of- th.e spring. 'A
lump, ',.;on the 'other hai, is 'easily

stolen..
Brown, bread, cut-in thin slices and

Spread with strawberry iam or oeadh
marmaiaas ana covered with a layer
ot cream cneese, makes a novel lunch-
eon sandwich. LEORA.

GREETINGS FROM RURAL DELIV- -

.;. . . ; v ERYV :.
:

Dear Social Corner Friends: inter
ested Reader: Many thanks for the

'w vajenaar just received. Let theeagle scream!
We were very sorry to learn Brother

Si was on the sick list. By the good
care of his faithful niece. Mandy, we
hone he is chipper as ever by this
time. .

We Wish to' thank The Bulletin Co.
for the litttle "yellow"- - paper wtf . re-
ceived by last' Saturday' maiU-- ' W

Potlatch: Many thanks for the
beau tifai-- Wethday--an- d- - Ch sistmas

-cai'ds"feceAied.'
Papas Boy: Have you forgotten

The .Corner page and the old friendsyou have never inet?
Crimson Ramb'ier:-- : Ham tnn iaii

down yie pen fq rest;or, are you caring
for the side, as usual.

As tli days and weeks go bye, how
we do miss Aunt Abby, who was atrue, friend to The Corner; and afriend to all who ever met her.

Have the old writers of The Corner
who were once the life of the page
given up the ship

. RURAL, DELIVERY.

the' late-stk- itti ns faq;
Dear Social Corner Sisters: Some

of you may 'desire to know how toknit spiral stockings. Proceed as fol- -
vnB.

Cast 72 stitches inn 5 atani
(Xo. 14), knit 4 inches, 3 plain, 2 purl.
Make a searh stitch fmairm. 79
stitches), reverse seam stitch every
other row, plain and purl, krfit 10 purl
stitches, ,thm knit rest of.the roundplain. to. seah stitch, knit 4 plain and10 purl, rest of round plain. On eachround knit 4 plain stitches on preced-
ing 10 purl, then, knit 10 purl and re-peat for 13 inches. Divide stitches for
toe, having 3t on front needle snA 1

oneach 2 back needles. Knit seam
tcL? d I3 one together,- making

.3 stitches in all. Knit to the frontof back needle within t stitches, knitwpmer ana Knit last itfitch onneedle, knit 3 on front needle, slip 1,
knit 1, throw slip stitch ver (knit 1)
knit remaining stitches within 4 ofend of front needle, knit 2 together
and remaining 2 stHch-es-. kntt 1 stitchon back needle, slip 1, knit 1, throwslip atttch over (knit 1), knit from S
rounds plain, repeat, narrowing as be-
fore 4 times with S rows between, then2 rounds between each narrowing tillyou have 18 stitches on front needleand 9 on each back needle. Put all
Dac stucnes W 1 needle,. cat off byknitting 2 together and BliD 1 atitohover, making . souara to. A .
more than- - a ekein of wool is required
to make these stockings.

.... - ... . MARY , JANE.

r POTATO SALAD.

' Dear Social Corner Sisters: This Js
excellent:

Materials Six boiled potatoes,
sliced while hot and allowed to cool;
1 small onion, minced fine; 1 2 tea-spoon salt; hard boiled eggs, 2 table-spoons minced .celery, 1 ; tablespoon
parsley, boiled dressing, 4 teaspoonpepper. . . .

-"- L.116 dressing use the following
IlB cup vinegar, 2 tea-spoons sugar. 1 "teaspoon mustard. 5

uiuiBspoona butter, 1 teasparn salt,
1- -4 teaspoon pepper, 1 cup sweet milk,and 2 eggs.

s5y 'reprino Oressinfl and
Melt the butter. th. .usugan mustard and pepper, then addthe vinegar and bring to a boil. Thenstir in the milk. Stir constantiv un

til thick. Remove from the fire andfold in the two well-beat- eggs,wnen ready to serve, line the saladbowl with tettuoe. put in a layer , ofthe potatoes and Sprinkle with . thechopped onion, celery and parsley.
Alternate in this manner until all the
ma.1ena.1s are used with a layer ofdressing on vtop. Garnish with harduvuau ea.in quarters, and the whitereaves or me celery.

EASTBR'LILT.
. T .'JANUARY MEET OF CLUB NO. 1,

Dear Social Corner Sisters: The
regular social corner meeting of Club

o. 1, 10 wnien an writers are invited,
will be held in the W. C. T. U. hall,
in v uiiinanuc, on . Wednesday, Jan.
9th. .

Sisters are requested to bring their
own piaies, spoons, knives, and forks,
HWfmillB, ,'CLU.

A large attendance is expected.

ANNIVERSARIES ARE COMMEMORATIVE EVENTS
AND THE PRESENT WHICH LASTS LONGEST AND
GIVES MOST COMFORT IS THE MOST APPRE-
CIATED. .

What present fills these requirements more perfectly
thana nice article of Furniture? .

As a matter of fact Furniture makes an
" ideal gift for any occasion and we have

, the ideal Furniture for gifts.

sjsst

mr,m', fk,;Sr.,i'i--fe--- ' r


